4805 SW 229TH AVENUE, ALOHA, OREGON 97007
50%.649.8191
WWW.RE.SERVEGOLF.COM




PREAKFAST

AL ACARTE BREAKFAST
SELECTITEMSFROM THE FOLLOWING LIST TO
CREATENYOUR CUSTOMIZED CONTINENTAL STYLE BREAKFAST

GOLFERS BREAKFAST SANDWICH
F GG, CHEESE. AND CHOICE. OF MEAT (BACON, HAM, OR SAUSAGE)
SERVED WARM ON AN ENGLISH MUFFIN

ASSORTED MUFFINS

ASSORTED FASTRIES
ASSORTED BAGFLS W/ CREAM CHEF SE

CINNAMON ROLLS
ASSORTED YOGURT

SLICED OR WHOLFE FRESH FRUIT
ORANGE. AND/OR CRANBFE RRY JUICE.
REGULAR AND DECAFFEINATED COFFEE.

CONTINENTAL BDREAKFAST BUFFET
[Housemade Grano[a, Fresh [ ruit, \/ani“a Yogurt, & Whole Mi“@
Orangc & Cranbcrrg Juicc, chu!ar & Decaffeinated Cogccs, [Hot Tea

RESERVE BREAKFAST BUFFET
Scrambled E_ggs with (Cheddar Cheese, Jack (Cheese and Scallions, Smoked Pacon,
Fork Sausage Links, Gri”ed New Fotatoes with Caramelized Onions & Feppers,
Assorted Pastries & Muffins, [Tresh [Truit, Orangc & Cranbcrry Juices,
Regular & Decagcinatc& Coﬁcees, Hot Tea
(Minimum 20 (Guests)

Unless otherwise notecl, all Priccs quotecl are per person & subjcct to a service fee. All Priccs and menu oPtions subject to cl’langc‘



[ UNCHEONS

(Minimum 20 gucsts)

SANDWICH BPOARD

Deli Turkcy, [Ham, & Roast Beemc, Sliced (heddar & Swiss (Cheeses, Assorted Preads,
T ossed (Green Salacl with Assorted Dressings, [ruit Salacl, Fotato Salacl, (ookies, & Prownies

]ncluire about vegetarian oPtions.

DELICATESSEN

Mortacle”a ]ta]ian Bologna, Smoked Tur‘(eg Breast, Honey Ham, & Comed EeeF,
Tillamook (Cheddar, Provolone, & Swiss Clﬁeesesj

Assorted Preads, Sliced [Tresh [Truit, Spinach Salad with Strawberries & Almonds
tossed in a (Goat (Cheese Dressing, FPasta Salad with [Teta Cheese, Bell FePPers, Red Onion,
FPimento Stuffed Olives, Roasted | omatoes &Jicama
Cookies, & Brownies

]nquire about vegetarian oPtions.

FASTABAR
(Cheese Ravioliin Red Sauce, [Fettuccini Alfredo, Pasta Primavera, (Caesar Salad, & (Garlic Pread

DENTO BAR
Teriﬂaki Brocco]i Beef, Girilled Chicl(en with Peanut Sauce, Steamed White Rice, Yakisoba,

\/egetable Mec”eg, Ggoza DumPIings, Assorted Sauces

Unless otherwise notecl, all Priccs quotecl are per person & subjcct to a service fee. All Priccs and menu oPtions subject to cl’langc‘



PLATED L UNCHES

(Minimum of 20 (GGuests, Maximum of 75 (Guests)
A” Flateci Lunches ]nc]ude Coﬂcee Station & Ro”s.

ENTREES (OSELECT TWO)
Gri”ecl 8oz F]at ]ron Steak with FePPer Corn Oregon Bluc Cheese Demi Glace]
SCasonal \/egetab]es, and Yu‘(on WhiPPCCl Fotatoes

Grilled Salmon with | emon Bell FCPPer Cl‘wutneg . Seasonal \/egetables, &Jasmine Rice Filaf

FHuli Huli Girilled & Marinated Chicken Breast with Seasonal \/egetables, | emon Cilantro Rice,
& Fineapple Relish

APPIC and Onion Stuffed Pork Cl‘xoP with Bacon Orange FineaPP!e Gravg, Roasted Fotatoes,
& Seasonal \/egetab]es

VEGE TARIAN ENTREES (SELECT ONE)
\/egetable Lasagna including Fasta Sheets, Ricotta (Cheese, Red Sauce, Roasted (arrots,
Zucc]ﬂini, Onions, Be” Feppers, & Three Cheeses

Cream9 Fo]enta with Marinatecl Gri”ed Fortobe”o Mushrooms, Roastec{ T omatoes,
and Sautéed Spinach

Three Cl—zeese Kavio]i with Toasted Fine nut Cream Sauce &Juiienne \/egetab]es

ADD A SALAD
Tossed Green Sa]ad

Mixed Greens, Carrots, | omatoes, & (Cucumbers with Dalsamic \/inaigrctte

Caesar Salac{

Romaine | ettuce, Croutons, & Farmesan Cheese with Caesar Dressing

Reserve Salacl
Mixc& Grecns, Dricd Cranbcrries, Blue Checsc, & Canc]iccl Nuts with Strawberrg \/inaigrcttc

Unless otherwise notecl, all Priccs quotecl are per person & subjcct to a service fee. All Priccs and menu oPtions subject to cl’langc‘



MEALS ONTHE GO

DBREAKFAST BOX
Banana, Brea‘ocast Bar, Yogurt, & Muffin

LUNCHBOX
Who]e 5andwic}1 (Turkeg, Ham, Roast Beemc, or \/eggie), Cookie or Brownie, APPIC, & Cl’zips

“GRAB & (GO” | UNCH

Whole Sandwiches (Turkeg, [Ham, Roast Bce]c or \/eggie), Whole [Fruit, Assorted Chips,
(Cookies & Prownies

ONACK BOX
Energy Bar, Nuts, Fretzels, and Cookfe or Brownie

Unless otherwise notecl, all Prices quotecl are per person & subjcct to a service fee. All Priccs and menu oPtions subject to cl’langc‘



SNACKS A’ ACARTE

Assorted Fresh Berries
Assorted Candg Bars

Fresh Fopped Butter Fopcom
(oco | rail Mix
Assorted (Granola Pars
Chips with Salsa, & (Guacamole
Fresh Paked Cookies
Fresh Baked Brownies
Assorted Yogurts
Sliced or Whole [Fruit
Cheese Tray
Housemade Snack Mix
Variety of Bagged Chips
Housemade [Hummus with Grilled Fita Pread
Mascarpone Cheese & Perry Dip with Crackers
Rice Krispie T reats
Soft Pretzels with Cheese Dip & Mustard Dip

Unless otherwise notecl, all Priccs quotecl are per person & subjcct to a service fee. All Priccs and menu oPtions subject to cl’langc‘



HORS D’ OEUVRES

MINIMUM OF 3 FOR ALL ITEMS SOLD BY THE DOZEN

Cocktail Shrimp
Andouille Sausage Wrapped in Puff Pastry with Mustard Sauce
Assorted Pruschetta & Canapés
T eriyaki Skewers: Chicken, Beef, or Shrimp
Mini Crab Cakes with Sweet (Chili Sauce
Caprese Salad Skewers with Palsamic Vinaigrette
Coconut Shrimp
Warm Spinach & Avrtichoke Dip with Fita Pread
T eriyaki Meatballs (72 Pieces)
Bacon Wrapped Scallops
Smoked Salmon Mousse in Puff Pastry

(Crab Rangoons

Spring Rolls: Pork, Chicken or Vegetable

Potstickers with Soy Dipping Sauce: Pork, Chicken or Vegetable
Chicken Wings: Spicy Duffalo or T eriyaki
Swedish or T eriyaki Meatballs (72 pieces)
Seafood Stuffed Mushrooms
Warm Queso Dip with [Jouse Made T ortilla Chips
Girilled & Marinated Prawns with FCPPCF Relish
Assorted Mini [izzas
Housemade T ortilla Chips & Salsa
Housemade Potato Chips & Dip

Unless otherwise notecl, all Priccs quotecl are per person & subjcct to a service fee. All Priccs and menu oPtions subject to cl’langc‘



SPECIALTY FPLATTERS & DISPLAYS

(All Platters & Displa35 Scrve Approximatclﬂ 25 (Guests)

IMPORTED AND DOME STIC CHEESES
[and Fickcd \/arietg of the World’s Finest Checscs SCI‘VCd with Assorted (Crackers
& (Gourmet Slfcecl Baguet’ce

FRESH FRUIT
Assortment of Seasonal Frcsh I:ruit

FRESHVEGETABLES
Market Fresl’w \/egetables Ser\/ed with Ranch DiP

STUFFED PITAPOCKETS
Fita Fockets Fi”ccl with Tuna Salad, Chickcn Salac! & Gri”cc{ \/cgetablc Salacl

SuUsH|
56|ection of Hand Ro”ccl Sushi SCrved with 503 Dipping Sauce, Pickled anger, & Wasabi

GRILLED SALMON
Gri”cd Housc~5mo§<ec{ Salmon Ser\/ed Colcl with Assorted Crac‘(ers & Trac{itiona] Accompaniments

SEAFOOD
Assor’cment of Smoked Scagoocl SCFVCd Cold with Gourmet Sliced Baguette & Assor’ced Crackers

ANTIPASTI
Traclitional ]talian [Favorites Scrvccl with Assorted Craci(crs & (Gourmet Sliccd Baguette

DELIMEATS 8 CHEESES
\/ariet}j of 5|icecl Meats & (Cheeses Served with (Condiments & Ko”s

MEDITERRANE AN
Smo!(cci Seamcoocl Cream Chccsc, Boursin Checsc, Hummus, Olive Tapenade Served with Gourmet Slicecl
Baguette & Assortecl Crackers, Garnisl’xeci with f:resl'l Fruit

UHless otherwise notec{, all Prices quoted are per person & subject to a service fee. A” Prices and menu oPtfons su]:ject to change.



HORS D)OE UVRE BUFFETS
(Minimum 20 Guests)

OFTION 1
Marinated Pork Medallions with [ House Made Earbecue Sauce
Grilled SPiCQ Andouille 5ausage with Onions and Feppcrs
Terigaki Meatballs
SPiCH Chicken Drumsticks
SCaFood Fasta Salac{
]mPortecl & Domestic Cheese Board
5casonal Fresh [Fruit Displag
Girilled Smoked Salmon Display

OFTION 2
Girilled Teriﬂaki Chicken Skewers
Swedish Meatballs
Girilled Shrimp Skewers
CrisPH Chicken SPring Rolls with Sweet (Chili Sauce
Koas’ced \/egetaHe Salad
Ravioli filled with Maine | obster in a Sherrg (Cream Sauce
]mPortecl & Domestic Cheese Board
SCasonal Fresh [Truit Displag
Artichoke DiP Disp|39

OFTION 3
Chef Carved Beef T enderloin with [Horseradish Cream & Rolls
5hrimp Skewers with Terigaki Fineapple Glaze
(Chicken and SPinac[‘w (Cheese Cannelloni with Red Sauce
\/egetable Folenta Cakes
Grilled \/egetaHe Fasta Salad
(Coconut Shrimp with Mango Chutneg
Sweet Asian Potstickers with Sesame @]
568 Sca”ops with 5un Dried Tomatoes & Femocl Cream
]mPortecl & Domestic (Cheese Poard
Seasonal ]:resl'l [ruit F]atter
Grilled Smoked Salmon Displag

UHless otherwise notec{, all Prices quotcd are per person & subject to a service fee. A” Prices and menu oPtfons su]:ject to change.



BARBECUES & COOKOUTS

(Minimum 20 guests)

All Barbccucs & (Cookouts come with APProPriatc Condiments & (Choice of T hree Accompanimcnts,

CLASSIC COOKOUT
[House Smoked Barbecue Fork Ribs & Marinated (Grilled Chicken Breasts with

[ousemade Barbecue Sauce, & Ro”s

SOUTHERN BARBECUE.
braised Bccmc Ribs & Fu”cc{ Fork Smothcrcd in [lousemade Bourbon Barbecue Saucc, & Ro”s

GOURMET BURGER BAR
Grilled Hamburgers, Girilled Chicken Preasts with [Fousemade Parbecue Sauce, (aramelized Onions, &
Sautéecl Northwest Mushrooms, Cheese, Concliments, & Buns

FPACIFIC RIM BARBE CUE
Grilled Chicken Preasts with [lousemade Terlyaki Sauce, &

Fresh Girilled Salmon with | emon Ol & Rolls

BALL PARK COOKOUT

Gri”ecl Hamburgers, Blaci( FCPPcr Garlic Bratwurst,
Flcasant \/a”eg Farms Sauerkraut, & chct Rclish, Cheese, Conc{iments, & Buns

ACCOMPANIMENTS (OELECT THREF)
Fresh Watermelon
Creamy Garhc Mashed Fotatoes
SCasonaI Stcamcc{ \/cgctaHes
Corn on the Cob (seasonal)
Macaroni Salad
Steamed Rice
Paked Beans
Baked Macaroni & (heese
Corn Bread
Caesar Salad
T ossed (Green Salad
Cole Slaw
Fotato Sa|ad

Fruit Salacl

waless otherwise noted, all Prices quotecl are per person & subject to a service fee. All Prices and menu oPtions subject to cl’xange.



THEMED BUFFETS

(Minimum of 25 Guests, unless noted otherwise)

THE CLASSIC
5|iccc] Roast Sirloin with Creamy [Horseradish & Au Jus, [Herb Roasted (Chicken, Grilled
Fortobe”o Mushrooms, Sun Dried Tomatoes & Farmesan in Fcrmc Fasta, Seasonal Steamed VegetaHes,
Crcamg Garlic Mashcd Fotatoes, T ossed (reen Salad with Assorted Dressings, & Ro”s

TASTE OF THE ISLANDS
Seasonal [Fish with Mango Salsa, Kalua Fork, Grilled Jer!( Chicken, Hawaiian 5t3|e Sweet Potatoes,

(Coconut Jasminc Kice, Tropical Fruit Salad, Citrus Spinach Salac{, [awaiian Chips & Rolls
(Minimum of 50 Gucs’cs)

THE GREAT WALL
Sesame Bccmcwith Broccoli, Cashew Chicken, Egg [ried Rice, Steamed White Rice,
\/egetable Sprfng Rolls, \/egetable & Bay Shrimp | o Mein, Spicg String Beans, & [Fortune Cookies
(Minimum of 50 Guests)

ONTHE RIVIERA
Fettucini Alfrcdo, Seasonal Kavioli with Vodka Sauce, CavataPi Fasta with Italian

Sausage & Marinara, Seasonal \/egetaHes, (aesar Salad, Antipasti Salad, & Garlic Poread

THE GREAT NORTHWE ST
Ceclar Flank Koastec{ Salmon, Creamg Chicken Farpa”c Fasta, Grecn Bcans with Toastecl Hazclnuts,

Secallion Crushed Yukon (Gold Potatoes, Mixed (Greens with Dried Cherries, Blue Cheese,
Walnuts , with Strawberrg \/inalgrette, &Rolls

THE OREGON TRAIL
Chef Carved Rosemar3 Prime Rib, Hazelnut Chicken with Gorgonzo|a Sauce, Salmon,
Roasted angcrling Potatoes, Wild Rice Filaf, \/egetab!e Succotash, Babg (Greens with Oregon Bleu Cheese &
Hucklcbcrry \/inaigrettc, (Goat Cheese &Strawberries, in Babg Spinach, with Walnut \/inaigrcttc, & Rolls
(Minimum of 50 Guests)

SOUTH OF THE BORDER
Chicken Preast Strips with Sautéed Fcppcrs & Onions, Spicg Ground PBeef, SPanish Rice, Refried Peans,
Salsa, Let’cuce, Tomatocs, Jack/Clﬁedc]ar C!’]cese Blencl, Sour Cream, Com Taco Shcus, & Flour Torti”as

Urx|ess otherwise note&, all Prices quotecl are per person & subject to a service fee. A” Prices and menu options subject to change.



CARVER BUFFETS

(Minimum of 50 (uests)

AH Carver Bumclcets Inc|ude Cl’uofce of Entrée, Two Salacls, Two Starchcs,
Chcmc’s Choicc Scasor\al \/cgctablc, Dcsscrt, Ro”s, & Coﬁccc Station

ENTREES (SELECT ONE)
Roasted Siroin with Creamy [Horseradish Sauce and Au _Jus

Smoked Turi«ay Breast with Cranberry Sauce
Fork Loin Stuged with Herbecl APPIC Sausage & Smokeg Demi GIace
Chef Carved Frime Rib of Beef with Creamg [orseradish Sauce and Au Jus
Beef Tenderoin with [Huckleberry Almond Jus [ ie
Sesame Seared Ahi | una with 503 Sauce & Avocado Wasabi Mousse

SALADS (SELECT TWO)
(Caesar Salad with Creamy (Caesar Dressing, FParmesan (Cheese, and Croutons
Greek Salad with Mediterranean Dressing
Fasta Salad with Basil, Mozzarella, Roasted Feppers, T omatoes, and Spinach
Babg SPinach Sa]ad with ] omatoes, Pacon, Parmesan (Cheese, with Balsamic \/inaigrette
Girilled \/egetable 5alad with Balsamic \/inaigrette
Mixed (Greens with Dried Cranberrics, Blue (Cheese, (Candied Nuts, with [Truit \/inaigrette

STARCHES (SELECT TWO)
Bacon & Whitc Chcc{dar Crushed Fotatoes

Creamg Garlic Maslﬁed Fotatoes
[Herb Roasted Fingerling Potatoes
FPotatoes Au (Gratin
Rice Filaf
Fasta with Olive Qil, Garlic, &8 armesan
Fettuccini Alfredo

Pasta Primavera

DESSERT

Sclect one option from the dessert menu.

Unlcss otherwise noted, all Priccs quotcd are per person & subjcct to a service fee. All Priccs and menu oPtions sukﬂ'cct to changc.



FPLATED DINNERS

(Minimum of 20 Guests, Maximum of 75 (Guests)
A” Flated Dinners ]ncludc Coﬁcce Station & Ro”s.

SALADS (SELECT ONE)
Caesar Salacl

Romaine | ettuce, Croutons, & Farmesan Cheese with Caesar Dressing

T ossed (Green Sa]ad
Mixed Gireens, Carrots, T omatoes, & Cucumbers with Balsamic \/inaigrette

Reserve Salad
Mixed Greens, Dried Cranbcrrics, B]ue Cheese, & Candied Nuts with [Truit \/inaigrettc

SPinaclﬂ Salad
Spinach, Red Onion, Eggs, Eacon, Parmesan Cl—:eese with Ba[samic \/inaigrettc

ENTREES(SELECT TWO)

Al entrées will be accompanied by chePs choice of starch and vegetable
Prime Rib with Creamy [Horseradish Sauce & Au Jus
Barbecued Cedar FPlank Salmon
Grilled [Hoisin Marinated Pork T enderloin with Pineapple-Garilled (Green Onion Relish
Chicken Preast Stuffed with Rosemary & (Goat Cheese

VEGETARIAN ENTREES (SELECT ONE)
T hree Cheese Ravioli with Roasted | omato & Artichoke (Cream Sauce
Roasted Vegetable Risotto & Parmesan Cheese
Grilled Portabella Mushroom with Roasted Vegetables & Saffron Cream

DESSERT (SELECT ONE)

New Yori( Stgle Cheesecake
Belgian Clﬂocolate Mousse
Gcrman Chocolate or Harvest Carrot Ca‘«i

Founcl Cal(e with Berries & Fresh Wl’liPPec{ Cream

waless otherwise noted, all Prices quotecl are per person & su])ject to a service fee. All Prices and menu oPtions subject to cl’xange.



DESSERTS

Ncw York 5t3|e Chcesecakc CSCICC‘C One Flavor)
Flain New York, Marble (Ganache, Snickers, Oreo

Fresh Fruit CrisP with [Tresh Whippec} Cream (Select One [Flavor)
Peach, APP]C, Strawberrg Rhubarb

Oregon Berry Cobbler
Napoleon
Belgian Chocolate Mousse
Pound Cake with Berries & [Tresh Whipped Cream
Assorted (ookies or Brownies
Assorted (Cakes & T ortes (Select T hree [Tlavors)
Almond T offee Cake, Baileys [rish Creme, PBlack Forest Cake, Carrot Cake, Raspberry (Ganache,

(German (Chocolate (Cake, | _emon Clﬂampagne, Haupia (coconut)
(Minimum of 35 guests)

Assortecl Tar’cs (Select Two Flavors)
Bakeé Berrg/\lmond, Carame] [Hazelnut, Willamette APPle, Baileﬂ’s Triang]e

Dessert Displag
Chocolate Mousse, New York Chcesecake <Se|ec’c One Flavor),

&Assorted Cal(es (Select Onc Flavor)
(Minimum of 50 guests)

Un!ess otherwise noted, all Prices quotec] are per person & subject to a service fee. A” Priccs and menu options subject to clﬁangc‘



PFVERAGES

NON-ALCOHOLIC BEVERAGES

]ced Tea, Lemonade, & COFF@C included in menu Pricing
Assorted Soc{as & Bottled \/\/ater

BEER

Microbrew Draft Beer
Domestic Draxct Beer
]mPorted/Microbrew (Canned Peer

Domestic Canned Beer

HoUusE WINE

Red
Finot Noir, Cabernet Sauvignon, & Shiraz

White
Finot Grigio & Clﬁarc{onnag

\/Vine can also be Purclwasecl bg the bottle or }39 the case,

Please inquire about selections & Pricing‘

[ IOUOR
Assorted Well Drinks

Assor‘cec{ Ca” Drinl(s
Stolij K etel One, Bombag Saphirc, Tanquerag, Jaci( Daniels, (rown Rogal, Gilenlivet,
Dewar’s, Captain Morgan Kum, Bacarcli Kum, Bai]eg’s, KaHua,
Seagrams 7, Jim Beam, Sauza Tequila, & Grancl Marnier

Assorted Premium Drinks
Long |sland, B|ooc13 Marg, and other mixed bevcrages

All bevcrages billed based on consumption

]nquire about keg Purchascs & wine corkage fees

Unless otherwise notecl, all Prices quotecl are per person & subjcct to a service fee. All Priccs and menu oPtions subject to cl’langc‘



